
A Celebration of the Wellington
Thursday 15 to Sunday 18 October

Main Course

Surrey Farm Beef and Foie Gras Wellington
Encased in brioche, wild mushroom and artichoke fricassée, 

spinach, truffle mash, Madeira jus (CA)

(For two people and carved at your table)
£55.00 per person

The exact origins of the name ‘Wellington’ remain 
unclear, although most theories link it to the first 

Duke of Wellington, victor of the Battle of Waterloo.

One theory suggests that encasing meat or fish in 
pastry made it easier for officers in The Duke’s army 
to eat in the field, as a whole meal in one package. 

Another claims the dish originated from France, 
where it was known as ‘en croûte’. When it made its 
way to Britain in the early 19th century, it was given 

a distinctly British name: Wellington

If you have a food allergy, intolerance� or sensitivity,  
please speak to a member� of our team upon placing your order. 


